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Evaluation of nutritional parameters of selected
mushroom varieties
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Evaluation of antioxidant capacity and quantification of the
total polyphenols content and flavonoids by UV-VIS
absorption spectroscopy
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DETERMINATION OF METILATE FATTY ACIDS
(FAMEs) BY GC-MS TECHNIQUES
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DETERMINATION OF METILATE FATTY ACIDS
(FAMEs) BY GC-MS TECHNIQUES
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CONCLUSION
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